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SUMMER FROCKS GAY DESPITE DEMAND OF WAR SIMPLICITY

OrgandyandCalico i

Used, but Frills, '
Fichus and Pic-
ture Hats Give
Effects of Fluffi-
ness

HE radicals are at it agsin. They |
are agitating for the standard.
imtion of women's dreas as a

war measure of equal importance with |
the conservation of food. Rumors of
frocks all alike, cut by the millions
and placed on the market for the |

C’olonel's Indy and Judge O'Grady, so
that they may become sisters in thelr
uttire as well an under thelr skins,
reach us from time to time,
Bometlimes the arguments are quite
jearned, The French Revolution’is
freely cited as belng responaible for
the standardization of men's dress, To
ha sure, one of the first things that
Napoleon did, when he reached the
position of belng able to met the
fashion, was to make men's clothes as
xorgeous and as complex as they had
tieen before the abolition of the Bour-
tons. But the effect did not last long.
Sans culotilsm had taken too firm a
hold on men's affections. They soon

went back to that dignified but UElY | rja weather, but the dificulty of keep-'ing & thing, not hecause one needs i, |

[

Ostrich feather trimming on a biscuit colored Georgette wrap

in an old fashioned shape.

garment, the long trousers, and they | ng guch thinga In order and the fatal but because It is cheap, ta which the |

have remained falthful
FiRCe.

Students of the history of costume
vite this as an example, and tell us,
#sme hopefully, some regretfully, that

the present Armageddon will @0 the | Mgy to October; who will pay extrava-

qama for women, But then come
others, atudents, too, but studenta of
the human nature back of the clothes,
:ather than of the clothes themselves,
snd they glve an emphatic no to the
whole proposition,

“The standardization of women's
dress has gone as far now as it ever
will.” Is their contentlon.

They concede the fact that the manli-
fuld occupations which the war has
opened to women may and probably
will do a great deal toward breaking
down the prejudice which has hitherto
existed against the betrayal of one's
profession in one's dress. ,One of the
«alient features of metropolitan life is
that all the shopgirla and stenog-
:aphers try to look lks women of
‘visure; that the maJd will imitate her
mistreas on her 8u off, and that,
in short, no woman s willing to con-
vede that the motley of her means of
l.velihood 1s the only wear.

Taniforms Not for Women.

TUniforms, which various branches of
1na new industries for women are
sdopting for the duration of the war.
will go far toward getting us over this
feminine idea. Man has never both-
«red much about it. ~A doctor is per-
fectly willing that his black coat, his
1tle bag and his silk hat should ad-
vertisa his medical degres to all be-
tolders. Painters and tsmen have
esn quite frank about their working
lothes. Paintera still dress In white,
though surely that is the most unprac-
ti'al thing they could do: posimen
weur their horizon blue trousers io
parden In at home, caveless of what
the neighbors may think of it And
80 11 goes,

Very busy women—and what other
«nd is there at present?—may make
insistent demands for clothes that are
va=v 1o get into. “Easlly adjusted,
Madam,” will sell more gowns this sea-
«in than the catch phrare, “This in
what they're wearing."

Toats and suits and one piece dreases
will maintain their popularity; shirt-
walsts that launder like a man's shirt
wil pefuse to be ousted. But there
will always be more variety in wom-
#n's dress than there !s in man's, and
women as & whole will continue to be
more preoccupied with the question of
wherewithal they shall be clothed.

Omne reason for the continuance of
variety {n feminine attire, In spite of
wiars and rumors of wars, is the fact
that women as & whole are rested by
» change of occupation. 8o the busi-
ress woman on her return from her
ofcs 15 quite willing to sit down to

#toking darning, so that she may con-
1.nue tn wear the threadbare hose in |

which her heart dellghts; she sits up
ate to run ribbona in her lingerie; she
w/!l wash out and iron her own neck-
waar in arder that she may make her
scrge suit or frock more becoming by
softening it with frills at the throat.

Man's Summer Clothes.

i1 any one ever hear of the man
whn washed his own collarsa? He will
yalish his own shoes—tradition says
that he will perform this operation
more willingly and oftener than any
woman; he will brush his clothes, but
Thers his sartorial measures of pre-
yaredness end. So he is naturally re-
stricted to a form of garment which
s easily kept in order.

Another reason is the average man's
inmensibility to change In tempera-
tire, at least from the woman's point
«f view, He declares that there is &
tast difference “in warmth between
L4 winter welght blue serge and his
¢ immer weight, but no woman can
0o |t

Ta her he is & mystery as he goes to
Y5 ofMce on & bolling August morning
Y1 New York, clad completely in wool,
witl a high starched collar round hia
reck and thick leather sahoes on his
1eat. Just ps great a mystery ia sha
*n him in winter, with her georgetis
pireves, thin stockings and paper soled
junips.  Probably It s six of one and
half a dozen of the other,

"AL Ieant,” suys the woman, "I do
change the fabric of my garments Lo
bt the senson."”

‘rnd though the man's responss to
ot s & scornful “Summer furs!” yet
! the main it s true that she does
ro and he docs not. An increasingly
Arke number pf men are wearing pon-
Ee¢ and other light tissuen In the tor-

to them ever |

facility with which they wrinkle keep makers of summer fabries have al-
the great majority of men from In- ways catered, there (s the eternsl’
dulging in them. | fascination of the materials them-
But there is an army of women who | selves, thelr sympathetlc wsurfaces,
go clothed in colton and linen from | their freshness, their dellcious color,
Don't suppose that a mere war (s
gant laundry bills if they llve in the | going to make women lose sight of the
city; who will travel with an electric | advantage that a . harmonlous color
Iron in thelr trunk when they wisit|scheme [n dress can glve them. As a
the country; who will pay almost any | sex women have more feeling for color
price In time, money and convenlence | than men, they respond to 1t more
for the privilege of wearing thin| quickly, they understand how to adapt |
clothea throughout the dogdays. 1t to practical uses better and they
There is a great army of women who | certainly spend more time studying it
still, in spite of war work, make their in its relation to thelr complexiona
own summer frocks, by the uld of a! There la hers and there an adven- |
tissue paper pattern. There s another  turous male soul who dares indulge his
even larger group who solve six|color sense in his shirts, socks and
months dressmaking problems by buy- | ties, but he 18 one of the most popular
ing ginghams and muslins and hiring | targets for the genlus of the comic
the services of a dressmaker by the|artist and the shrapnel of the para-
day. grapher. Milllona of masculine necks
Are all these women golng to be in this vast eountry are encircled with
bound down by standardization? Of | the same brand of white, shiny coliar,
course not. ! no matter what the color of that neck .
Besides the feminine falllng of buy- may be. Sombre shades of blue.

.

Pink and blue calico frock,with sash of blue organdy and

= Smart cape coat of black taffeta to wear over lingerie frocks. The yoke and bottom of the
coat are of black taffeta and the centre portion is of white embroidered in black, At the right
is a summer one piece frock of taffeta and organdy, both in dark bluc.
bind the tucked waist section and the novel collar, : 5

¢

Bright blue ribbons

1

“timid green

poke bonnet.

brown, gray and here and thers &
ure preempled by the
tallors as men's wear colore, and he is
A brave =pirit who dares transgress
the rule,

To women, however, tha whale
range of a futuriat paletis {s free, l.et
her take due thought for hier holr and
her complexion and she may put to-
gether any ghades she pleases.  While
wa wers under the Influence of the
Russian ballet her fancy certainly was
as untrammelled as a bird in the hlue,
some women were walking rainbowsa,

Thia year we are more discreet.
Brilliant tones are still to be seen, hut
the general feeling Is one of modera-
tien in all thingw, even in color. The
gaudy shades are reserved for legitl-
mate sporta clothes or for use In ac-
centing notes of the costume, so small
and insignificant in themselves that
only a keen eye notices them at all.

Fabrics, too, are discreet, Very
popular are net, foulard and organdy.
One may he gay in foulard, it s true,
but one's frock is more apt to ba navy

land food thrift and food conser-

vation has proved a difficult task
and ons requiring no end of repetition
and constant dinning, even more difMm-
cult 1s the unteaching of some of these
thrift lessons. That is to say, when
once you have persuaded the house-
wife that there iz virtue Iin economiz-
Ing on one food mtaple of which there
Is & temporary deficlency. she | pre-
pared to do without that article of
diet world without end.

You remember perhapa that the win-
ter before last there was a shortage of
potatoes, and food experts did thelr
best to teach the housewives to gel
along without potatoes for the time.
In fact, one of the first pleces of na-
tionwide Instruction in food economy
took the form of this gulde to the
housewife In doing without potatoes.

By dint of much repetition the les-
son was learned and ths desired re-
sults achieved and the potato famins
waa averted and the potato shortage
passed. But to this day there are some
folk who still make jokes about the
shortags of potatoes, and there are
here and there housewives who belleve
that there is still a virtus In uning the
potato substitute recipes brought out
the winter before last.

There are potatoes aplenty at pres-
ent and Uncle S8am wants us to use
them. They are an almost perfect
substitute for wheat,

“Ever to think that the Food Admin-
Istration's requirements, regulations
suggestiona and reguesta’’ says an
ofMcial in that administration, “are
constant, unchanging programmes is
to misa the purposs of An organization
which muat and does reapond to food
situations that depend on many and
complicated factors.”

Eat More Potatoes.

Just now these factors are such that
It is advisable for us to eat potatosa
Before slx months we may ba re-
quested to go light on potatoes. That
{s eoncelvable, though not In the least

IP teaching the housewives of the

probable. However, it is not within

White organdy fichu suitable for wear with many frocks.

Dark Fabrics and
Quiet Old Time
Fashions Conces-
sions to an Insist-
ent Demand for
Uniformity

any direction, but the mosat frequent
rourve of their inspiration is and al=
ways has besn the stage, Current
events run the theatre u eloss second
perhaps, but In peance thimes, when the
headlines are less sensational, the the.
Rire is an casy first. Bo when the
cavalier and ladies of the time of the

Hat

of straw with organdy crown.

yblue or bLlack or gray. Organdy =
(Bubtle in its color range, not striking.
and the clothes that we construct of it
Eave an atmosphiers of “old timeyneas”
far removed from anything so smash-
iug. dashing, as the Russian ballet
color combinations,
| In leas expensive fabrics, which are
,among tha few things that remaln
within the reach of the woman of
modest budget, thera are the printed
volles, the ever popular ginghams, and
the season’s revival. callco, or percale,
| to give it the name under which 1t Is
lnld In most places.
| Several skelches on this page show
!mmnlonl of these materials. Or-
gandy is used for the clever, trans-
ferable fichu shown In one of the
| aketchea, Here |s a revival from Wat-
teau times, which gives an Invaluable
hint for the freshening of last sum-
mer's tub dresses, which were ton se.
vere for this season's fancy

Transformable lnis.

The Yat has borrowed some of the
same material, Thoukh s brim is of
etraw, the mushroom crown, which
might have heen taken from n La Tour
pastal, {3 of organdy A vory clever
milliner showed soine hats this spring
which were transformable, that is to
gny, they had crowns and brim= which
one could take apart amnd combins
agnin In great variety. A white sllk
brim could be worn with soft crowns
of different colored organdy. to match
different frocks. and the operation was
g0 simple as ta be fool proof,

Another sketeh gives an old fash.
loned revival for a callkeo frock, come
bined with organdy in the form of o
nash, Elizabeth HRennet might have
worn this frock. Judging from Hugh
Tompson'a (llustrations of her, ahe
! probably did so. Even the hat i« a
modifled poke bonnet,

These are the things in whioh the
home dreasmaker ecan triumph.  They

PROPER USE OF POTATO

have been so pastoral,

Thera mustl be a one plece frock In
every summer wardrobe, for travelllng
and war working, and In the big

of it

Organdy has Invaded the province of
taffeta—an organdy dyed & discreet
navy blue, in order thut it may be
consldered practical,

slght seems Lo promise a rest from the
vigilant attention that such adjuncts
of dresas require, It crumples just as

|necessary to renew it

Grand Monarque strutted, singing
acrosy the stage of the opera this
‘ apring the astute designers noticed

 Airst of all the effect of thelr towering

| Ties.

)

eitetch there 1s an attractive version | mize,

plumes on the publle, and then they
went out looking for ostrich feathers
They stripped them and made them
Into trimming for chiffon wraps, ljke
the wsketch; they dved them and
twisted them Into wonderful exotie
flowers for corsage bouquets; they de-
scended to the obvious and put them
on hata; they ascended to the original!
and edged the tops of boots with them.
Rodler, the great fubric manufacturer,
who watches all the straws s care-
fully am any designer, took them for
the model of one of his new fall fab-
Ostrich feathers wera launched,
and they are now making their bid for
popularity on this side of the gcean
as the first of our autumn clothea.

Thenatre Guides Fashion,

The theatrs guldes fashion In
France, to be sure, but there (s 1jttle
prospect of Its playing &uch # com-

offer no diMculty to speak of, and do- | manding role in this couniry, even \f
ficiencies of cut can be cleverly hidden | america shoulldl declare gartorial inde-
by a friil. It is & long time since We | pandence of France ag & resilt of the

war,

France, though she occuples such a
large place in our hearts, Is 0 small
country, as we Americans understand
It has heen A comparatively easy
matter for Paris to set the standard
for the entire population interested In
the mode. For New York to attempt
to o the same thing, In the same de-

As a matter of | grea, would be to foredoom the effort
fact, though colured neckwear at At to fallure.

New York might Influence fashions,
probably would play a greater part in
thelr determination and selection than

eanlly as the white, and will stand | any other place In the wastern hemf.
very little more wearing bafore it is| sphere;

but that New York should
cantrol the drees of tiie eountry. down

| Bee in & frock of this kind that the | to the last detafl of the length of the

chemisette or collar worn with it 48 sleeve,

the placing of a rihbon, as

easily adjusted, or your Jife will b Faris does would be an impossibility:

come & veritable burden to vou. One
of the principal differences Lietween n
ready moade one piece and the same
guarment put together by an expert, at
three or four times the price, is not
fis ehile, {ts aterial, its charm, as one
might suppose, hut the cleverness
withh whish such things as changroble
collars and cuffs have been provided
for.
Oatrich Trimming.

In a season which has offored few
'strikine novelties, thus dolng some-
thing to encouragea the sponsors of
standardization, the nhttle wshos
[cape 14 full of Interast, and this .
cat is centred In the of ostrich
feather trimming, whiell it {lustrates

The manager of the Parls Grand

U=

«Opere revived Bameau’s “Castor sl

the result was ostrich
our summer

Pollux." and
feather trimming on
"swrapa and evening dressea Thls
seeming paradox is typleal of the
minds of the Parislan designers,

They sgnateh at gtraws coming from

No Hardship tb Double Amount Eaten

if War Recipes Are Used

| the domain of the housewife to look
ahead.
follow directions as they come.
ahe is asked to save wheat
urged Lo eat potatoes,

lots of people are finding thut they
incur no handship in doing their ur Ty
raving wheat if they follow this rul
Instead of eating a slice of hroad and
A polato, eat two potatoes, Thire |s
| really just as much nourishiment in the
| potiato as in the sllce of Lroad, Tt s
not a diMcult habit to nequlre

But If you are woedded to breads then
you have potato bread. 1t s a Yrtle

While

mora trouble to prepars than plaln |

| white bread, and It calls for soma
| Bour, but it ia patriotic. nevertheless,

| Hers {8 0 Government rule for mak- |

ing it
‘ One or two cuakes compreased
yeast, 1 cup luke warm water, 4 tea-
2% cups mashed potatoes, 7 cups of
flour (more or less may be needed).
Mix as follows: Boften the yveast
in the liquid and then add (1) salt,
(2) myrup, (8) potato. and (4)
enough of the flour to make a satls-
factory dough., Mix and knead
thoroughly, Let rise 31§ hours or
until double in bulk. Knead or cut
down the dough, add the remnining
flour and let rize In pans until double
in bulk. Bake 30 minutes to 1 hour,

It Is poasihla to make very good
bread by aubstituting threa or even
four cups of barley and corn flour for
part of the wheat,

Hera 48 n Government rula for mak-
ing potato biscuita that is worth adding
to your war reclpe book:

One cup flour, 4 teaspoons baking
powder, 1 teaspoon ealt, 2 table-
gpoons fat, 1 cup mashed potatoes,
% cup water or milk (about).

Bift together flour, baking powder

and salt, Work In 'the fat with fork
or knife. Add potato and mix thor
oughly. Then add enough liquid 1o

All she 48 expected to do is to |

she s |

spoons salt, 3 tablespoone corn syrup, | :
- | the Food Administration 1o make use g goecs with tomato sauce.

make a soft dough. Roll the dough
heht to about ' inch in thickness
Lot into hiseuits and bake twelve or
fifteen minuies in hot oven

War Time Chocolute (nke.

1
'

America is too big,

Iy the time New York had s
eeeded in distributing ite models to the
Inst dlemnnding woman something elss
wouid be inovoue. And then there s
thn patural jealousy in one kection of
vast continent of anciher section;
the tpemendous clmatic varintion; the
differsnca in tha minde of living, and
A thousand oflier lesg satriking reasons
The styla influence, launched ih New
York, would spread and widen itself
out of exlstence, ps tlie rings mnde hy
n peblle dropped in s pond lose theme
selves as they ppreasd from the point
of sontact

If the theatre gulded fa<hlon in our
coantry os it Jdoes in Paris we might
<t an untimely revival of Watteau
fushions, fudging by the reception ac-
corded to the Lavils XV, powns worn
he Billim Burke In Henry Miller's re-
vival of "The Murringe of Conven-
fenee ™ The town has gone mad over
her  hoopmirts anad L powdered
re=ses, r‘.\'l‘l"\' woman “1.“ nry !:.:l":'ll
limgs 1o try them on

ES AID TO HOOVER

per, the volks of 2 eggs and the whites
of 2 eggs beaten stfY,  Mix nll bhut 1fiw
whites of the eges In the arder iven:
heat thorough!v, told in thie stifls
waten whites, pile v a baking dish
and bake untll the wisture pulfs pnd
I8 hrown on the top

To make Armenlin patiatoes mix the
following Ingredients LELeY i
of oll, 1 quart of raw dlesd potatons
1L Cup of temate puln, 9 eup water,
1% teaspoons ealt, 1 teaspoon paprika
or white pepper, U garlie, separted

e gu

Did vou Kknow that excellent cuke Inte cloves amd earh clove pes'ed and

ean e made with the addition of &liced, and 1 bunch of parsiey  or

mashed potatoes? Here is o tested tabilespaon  dried  parate M:x and

recips for chocolate cake of this sort:  bake In i covered baking dish in n
One-half cup fat, 1 cup sugar, 2 | flow oven for forty minutes

CERE nltqhn,\- Lieaten, K Cup rn:u-ﬁml Saht Subatiinie Dishess

potato, 'y tenapoon eall, 1 cup four

1 teazpoon baking powder. M cup Potatn peanut Loaf may laka the

milk, Y% ecup grated chocolate
imelted over hot waterd, Cream the
fat and sugar. Add eggs and potate.
Add the fonr, mixed with the baking
powder and salt, n!ternately with the
milk. Add tho choeolate last. Balie
in Inyers or muffin tins,

Here are some dishes suggested by

of potatoes without the additlon of ahy
flour. Obwiously they were chosen be-
cause of their unusunl palatubleness,
Try them and see whether you do not
think they nre & good wmelsction.
The rule for Julienne potato with
snvory sauce calls for the following
| ingredients:
| Threa cups potato cut in Atrings,
J 2 amall onlong, chopped, 2 teaspoons
mixed herbs, 2 tablespoons fat, ©
tablespoons flour, 1 pint milk, 2 ten-
spoons salt, 14 teaspoon pepper. Cat
1he raw peeled potatoes into strings
the size of macaron!, Cook them in
! bolling water twenty minutes, Brown
the chopped onlon nnd the herbs in
| far Add the flour, stirring thor
ough!y, add the milk. snlt snnd pepper
and cook In a double baller twenty
minutes.  Biradn and pour over the
eooked potato, Hprinkle with grated
cheese and serve

| of the

pifce of meat at luncheon or dinner
1t cails for § pint of mashed potntoes
1 eup ground peanuts or Y9 oup peanut
butter, 2 teaspoons salt, 'y teaspoon
nepper. ‘s cup millk, £ tahlespoons fat
and 2 egies.  Beal the entire mixtiurs
together and place In gpreased baking
dish; set In a =econd pdn containing
hot water and bake in the oven until

The following s tho recipe for shep.
hord's ple;

T™wo cyps coohel flaked Ash, 2
tablespoons fat, 1 tablespoon fMour,
Y teaspaon salt, A teaspoon peppoer,
1 cup heef avup broth, 2 cups
mashed patntn. Pt dieed or fnked
fish in boking dish. Add pauaee mads
fat, flour. seasoning and
hroth Caver top with mashed po-
tato, brush with fat or cream and
brown in n hot oven,

Potatn and ma hean loaf i= maode an

Pl lws

n

nnd ane-third eups cosked
Himn heans through sleve), 2
tablespoons fat. 's tenspoon sult, 1-3
teaspoon #aee, 2 cups mead polato,
Vi o miltk, Y teasteem it Ye ten-
Epon fut for brashing Mix first
four meredients and place in bottom

of an oilegd dish Wiiip together the

Hot pbater gnd the remainine in-

Potato souMe ealls for fonre cupm of  gredients  laee the mistare on top

hot mashsd potatoes, 1 tatdespoon €f  of the lima teans Brushc with fat

melted fur, 2 tublespoons of nulk. V0 1ke mon guek oven. Seryve with
[ tablespoon of sall, 1y teaspoon of pwipe  tomito saive

]

-




